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( Napoleon's Hats )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

81 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

3.5 oz almond paste

0.4 |b butter at room temperature

1large eggs

2 large egg whites

2 cups flour all-purpose

0.3 cup granulated sugar

1 cup powdered sugar

Equipment


https://whatsheate.com
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food processor
bowl

frying pan
baking sheet
oven

blender

hand mixer
spatula

rolling pin

Directions
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In a large bowl, with an electric mixer on medium speed, beat butter and granulated sugar
until smooth.

Add egg and beat until well blended. Stir in flour, then beat just until dough comes together.

Cover bowl and chill until dough is firm but still pliable, about 30 minutes.

Meanwhile, in a food processor, whirl powdered sugar and almond paste until blended. In a
deep bowl, with an electric mixer on high speed (wash and dry beaters after making dough if
using the same mixer), beat egg whites until they hold soft peaks. Gently stir in almond-paste
mixture until well blended.

On a lightly floured surface, with a floured rolling pin, roll about half the dough at a time to

about 1/16 inch thick. With a floured, 2- to 3-inch round cutter, cut out cookies.

Place about 1inch apart on buttered or cooking parchment-lined 12- by 15-inch baking
sheets.

Place about 1teaspoon almond mixture in the center of each round, then fold edges over
filling toward the center to form a three-cornered hat shape. With your fingers, pinch corners
to seal. Gather excess dough into a ball, reroll, and cut out more cookies; fill and fold. Repeat
to roll remaining dough and fill and shape cookies.

Bake cookies in a 325 oven until golden brown, 18 to 20 minutes; if baking more than one pan

at a time, switch pan positions halfway through baking.

Let cookies cool on sheets for 5 minutes, then use a wide spatula to transfer to racks to cool

completely.

Nutrition Facts



I prOTEIN 5.75% [ FAT 45.03% CARBS 49.22%

Properties
Glycemic Index:4.64, Glycemic Load:4.4, Inflammation Score:-1, Nutrition Score:1.4860869633115%

Nutrients (% of daily need)

Calories: 81.27kcal (4.06%), Fat: 412g (6.34%), Saturated Fat: 2.19g (13.69%), Carbohydrates: 10.13g (3.38%), Net
Carbohydrates: 9.85g (3.58%), Sugar: 5.27g (5.85%), Cholesterol: 13.14mg (4.38%), Sodium: 30.74mg (1.34%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 118g (2.37%), Selenium: 2.86ug (4.09%), Folate: 13.36ug (3.34%),
Vitamin B1: 0.05mg (3.29%), Vitamin B2: 0.05mg (3.16%), Manganese: 0.06mg (3.08%), Vitamin E: 0.43mg (2.86%),
Vitamin A: 107.64IU (2.15%), Vitamin B3: 0.39mg (1.95%), Iron: 0.34mg (1.89%), Phosphorus: 16.09mg (1.61%),
Magnesium: 4.78mg (1.19%), Fiber: 0.27g (1.1%), Copper: 0.02mg (1.04%)



